Lunch Appetizer

Deviled Eggs with
Brown Sugar Bacon $12 available daily from 11am-4pm

$15
Chicken Florentine Pizza crispy thin crust, creamed spinach, cheese, diced tomato, jalapefio, artichoke

Sweet Corn Tamale Cakes avocado, pico de gallo, chipotle ranch, cilantro

Grilled Chicken Salad lunch portion with cucumbers, black olives, red onion, rice noodles, feta cheese;
tossed in our balsamic vinaigrette, topped with a homemade onion ring

Santa Fe Salad lunch portion with roasted corn, black beans, bell peppers, onion, carrots, tortilla strips,
jack and cheddar cheese; tossed in our Santa Fe dressing and topped with grilled chicken and pico de gallo

Chicken Tender Salad lunch portion with cheese, rice noodles and bacon; served with honey mustard dressing
Grilled Chicken Caesar Salad homemade caesar dressing (sub grilled salmon fillet’ add $4)

Lunch Combo/Veg Plate choose two: 1/2 grilled chicken sandwich, voodoo taco, soup, two sides,
house/caesar salad, chopped salad (add $1)

Chop House SteakburgerT 8 oz patty, choice of cheese, bacon, sauteed mushrooms/onions, fries
Blue Cheese Bacon Burger’ 8 0z patty, blue cheese hutter, bacon, mushrooms, fries

$16
Voodoo Tacos fried shrimp or chicken, spicy aioli sauce, shredded cabbage, cilantro, pico de gallo, fries
Chicken Tenders lunch portion, fried golden brown, with bbq and honey mustard sauces and fries
Grilled Chicken Sandwich smoked mozzarella, bacon and chipotle ranch, fries

Roasted Turkey & Dressing slow roasted, seasoned turkey breast sliced and served over cornbread dressing;
finished with our savory turkey gravy, tangy cranberry sauce, choice of side item

Angus Chopped Steak’8 oz topped with sautéed mushrooms and onions; served with two side items
Tenderloin Caesar’ lunch portion, 3 oz grilled filet, blue cheese crumbles, onion and diced tomato in a caesar salad
Crispy Calamari & Shrimp sweet red pepper, remoulade and cocktail sauce

Marinated Grilled Chicken 8 oz boneless, double breast served over rice pilaf with steamed broccoli

Chicken Fried Chicken 8 oz smothered in fresh country pepper gravy, mashed potatoes, corn creme briilée
Baked Schrod Ritz® cracker crumb breading, dill caper sauce, parmesan creamed spinach

Chargrilled Shrimp lunch portion, four jumbo shrimp over fettuccine, steamed broccoli

$17
Grilled North Atlantic Salmon’5 oz fillet, seasonal topping, rice pilaf, steamed broccoli
Chicken Piccata sautéed, lemon wine sauce, mashed potatoes, steamed broccoli
Petite Pork CthS center-cut chops, mashed potatoes, parmesan creamed spinach
Homemade Blue Crab Cake one cake lightly breaded and fried golden brown, sugar snap peas
Sirloin Steak’ a rich, flavorful, 7 0z center-cut sirloin served with a baked potato
Teriyaki-GIazed Grilled Chicken pineapple relish, rice pilaf, steamed broccoli
Slow-Roasted Prime Rib Sandwich'6 oz cut, au jus, onion roll, fries
Shrimp & Crab Cake Combo four grilled jumbo shrimp over fettuccine with a blue crab cake

Add Soup, House Salad or Caesar Salad $5 Add Chopped Salad $6

[TEMS COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. * ©2025 Connor Goncepts, Inc. All ights reserved. ALT012025



